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RE: All.O-l, FIXTURE ¢ EQUIPMENT PLAN
NOTE: TEXT WITH STRIKETHROUGH 1S NOT USED.
.  ALL FLOOR-MOUNTED EQUIPMENT ¢ FIXTURES SHALL BE ELEVATED ON LEGS THAT PROVIDE AT LEAST D. SALES FLOOR GONDOLA SHELVING STORAGE FOR CLEANING EQUIPMENT ¢ SUPPLIES, TO INCLUDE MOPS, BUCKETS, BROOMS, CLEANSERS, A4.0-25. B. TRASHREGEPTAGLE—26-GAL-GARPAGITY 2T DA X36"H
6" CLEARANCE BET. THE FLOOR, OR SEALED TO A MIN. OF 4" N/ MIN. 3/&" COYED RADIUS. E. PRODUCE DISPLAY TABLES WAXES, ETC. PROVIDE UTILITY SHELF NITH MOP/ BROOM HOLDER AND RAG HOOK, MANUFACTURED BY C. NORTHGATE MARKET TO KEEP AT LEAST TWO (2) ACCESSIBLE CHECKSTAND OPEN AT ALL TIMES. MOPEL—GTFHOS-COLOR BT NWEATHERSTONE BRIGKRED
F. SHADOW BOXES, CASE FILLERS BOBRICK, MODEL B-234. AT FLUCTUATING DEMAND, NORTHEGATE MARKET SHALL KEEP BOTH ACCESSIBLE CHECKSTANDS MANIFAGTURER—AAUSAL-TEEANG: W
2. TABLE-MOUNTED EQUIPMENT, IF NOT EASILY MOVABLE, SHALL BE INSTALLED W/ ELEVATED LEGS THAT 6. STORAGE PALLET RACKING OPEN AT ALL TIMES. TH{RO5)2388-2728-ANDH{HE)354-312¢
PROVIDE 4" CLEARANCE BET. THE TABLE ¢ THE EQUIPMENT. H. DEPARTMENT SHELVES 14. FLOOR SINKS SHALL BE HALF-EXPOSED FROM THE BASE OF FIXTURE. (RE: REF. DNGS. FOR EXACT D. CLEAR MINIMUM WIDTH INCLUDING THE GATE AND MERCHANDISER SHALL BE 4'-5". PROVIDE F{H5) 3554627 v
l. TN i COVEDDr Y NGAT DO VENS AN LOCATION) CLEAR GATE OPENING OF 2'-8" AND DISTANCE OF DOOR FROM LATCH SIDE SHALL BE 12" MIN. ALUMINOME D~ BRONZE
3. PROVIDE SNEEZE GUARDS FOR SELF-SERVE OPEN FOOD CASES. SNEEZE GUARDS SHALL BE OF Jd.  COOLERS AND FREEZERS E. CHECKSTAND COUNTER SHALL BE 38" MAX. AFF. TOP OF COUNTER LIP SHALL BE 40" MAX. AFF.
TEMPERED GLASS MEETING EHP-885 SPECS. K. REFRIGERATION SYSTEMS AND REFRIGERATED EQUIPMENT, INCLUDING CASE SETTING 5. ANSUL SYSTEM ¢ RELATED ITEMS SHALL BE PROVIDED BY 6.C. 27, 6.C. TO SPECIFICALLY SUPPLY AND INSTALL: NO NEW CONSTRUCTION PROPOSED
L. LOW YOLTAGE SYSTEMS; 6.C. TO PROVIDE CONDUITS 22. ACCESSIBLE SEATING AT DINING AREA AND BREAKROOM: A.  WALL-MOUNTED SHELVING AT PREP AREAS
4. NORTHGATE MARKET - SUPPLIED EQUIPMENT, INSTALLED BY 6.C.: M. GRINDING-STAINING-AND-FPOLISHING-OF-CONSGRETEFLOOR 6. ALL WALK-IN COOLERS ¢ FREEZERS SHALL BE AS MANUFACTURED BY (CUSTOM COOLERS INC.) A. CLEAR FLOOR SPACE AT FIXED TABLES SHALL BE 30'x48" FORNARD APPROACH TO B. OFFICE SHELVING, UN.O. ON DECOR DRANINGS 801 South Myrtle Avenue
A. CHECKSTANDS INALK-INS. ACCOMMODATE A PERSON ON WHEELCHAIR. SUCH CLEAR FLOOR SPACE SHALL NOT OVERLAP c. A NORKK-ATRETA PA ; AING Monrovia. California 91016
S LCIOR CABINET AT CUSTOMER SERVICE £ L-CUOR A S5 6. STORAGE AREAS SHALL BE PROVIDED W/ SHELVING, W/ THE LOWEST SHELVING AT LEAST 6" ABOVE THE KNEE SPACE. (SEPARATE-PRIGE-PER BID-} (626) 275.6500 (62€) 275-6801 FAX
C. OVENS, INCLUDING INSTALLATION AND START UP --- 6.C. TO CONNECT TO REQUIRED UTILITIES ¢ FINISH FLOOR & W/ A CLEAR UNOBSTRUCTED AREA. ALL SHELVES SUPPORTED BY LEGS ON THE I7. COOLERS ¢ FREEZERS SHALL HAVE NON-CORRODIBLE SHELVING THAT ARE AT LEAST 6" AFF, B. PROVIDE KNEE SPACE OF 30" A x 4" H. D. PAINTING (INTERIOR AND EXTERIOR) mail @ courtney-le-architects.com
PROVIDE CLOSURE / CLOSE OFFS ON FLOOR, WALLS & CEILING. FLOOR MUST BE IN COMPLIANCE W/ APPLICABLE NSF/ANS| STANDARDS. CERTIFIED OR CLASSIFIED FOR SANITATION TO APPLICABLE NSF/ANS| STANDARDS. C. FINISHED TABLE TOPS SHALL BE 28-24 INCHES AFF. E. AR BALANCING THE HVAC STSTEM (SPECIFICATIONS SECTION [5990-TESTING, ADLSTING, AND S .
D. PROOFER, INCLUDING INSTALLATION AND START UP --- 6.C. TO CONNECT TO REQUIRED UTILITIES ¢ BALANCING) o
PROVIDE CLOSURE / CLOSE OFFS ON FLOOR, WALLS ¢ CEILING. 1. PREP SINKS IN FOOD PREPARATION AREAS SHALL BE EQUIPPED W/ INTEGRAL DRAINBOARD & W/ TUB 8. COOLERS ¢ FREEZERS SHALL BE PROVIDED W/ FLOOR SINK TO DRAIN THE CONDENSATE, LOCATED 23. ALL (E) EQUIPMENT INDICATED BY (E) SHALL REMAIN IN PLACE, UNO. F.  HAND SINKS AT ALL SERVICE DEPTS S : 15020 04
E. PREP SINKS - 6.C. TO CONNECT TO REQUIRED UTILITIES; FITTINGS ¢ ACCESSORIES PROVIDED & DIMENSIONS OF 18" X I8" X 12" DEEP. (RE: PLUMBING DRANINGS) OUTSIDE THE WALLS OF THE COOLERS & FREEZERS. 6. AUTOMATIC FIRE SPRINKLER SYSTEM (DESIGN/BUILD) QS |) PROJECTNO. :
INSTALLED BY 6.C. 24, PROVIDE AND INSTALL 5-BICYCLE CAPACITY BIKE RACK PER MANUFACTURER'S RECOMMENDATIONS: H‘ WATER ¢ ELEC. PONER CONNECTION WHERE REQUIRED AT SHADOW BOXES AND CASE FILLERS B OWNER/AGENCY: 03/25/16
F. 3-COMP SINKS --- 6.C. TO CONNECT TO REQUIRED UTILITIES; FITTINGS ¢ ACCESSORIES PROVIDED 8. 3-COMPARTMENT SINKS, INSTALLED AGAINST WALL, SHALL BE PROVIDED W/ 5/5 SPLASHGUARD AT 9. COOLERS & FREEZERS SHALL BE PROVIDED W/ A PONER WASH METHOD OF CLEANING. MANUFACTURER: FORMS + SURFACES ' ' H 04/29/16
¢ INSTALLED BY 6.C. LEAST &" HIGH. MODEL: SKCAP-CAPITOL, SURFACE-MOUNT ' |) BIDISSUE:
! 28. INSTALLATION AND STARTUP OF BAKERY OVEN AND PROOFER SHALL BE BY NORTHGATE. 6.C. TO o0
6. MISTING SYSTEM --- 6.C. TO PROVIDE PIPING ¢ ELEC. PONER CONNECTION 20. WALK-IN FREEZER SHELVES SHALL ACCOMMODATE SHALLOW FLAT PANS FOR QUICK REDUCTION OF FINISH: ALUMINUM TEXTURE o .
COORDINATE. CONSTRUCTION ISSUE: 07/1&/16
H. PRODUCE DISPLAY TABLES --- 6.C. TO PROVIDE WATER ¢ ELEC. PONER CONNECTION 9. PROVIDE 2'-0" WIDE SHELVING PER DETAIL A4.I-22. INSTALL 6" FROM EDGE OF (E) WALL-MOUNTED HEAT (PANS SHALL TO EXCEED 4" IN HEIGHT). SPACE BET. SHELVING TO BE AT LEAST &" HIGH. LOGO: (NO COLOR) *
l. WALL-MOUNTED SHELVING AT PREP AREAS. GC. TO COORDINATE ¢ PROVIDE BLOCKING IN WALL SINK. CONTACT: SUsSAN LISTER (800) 45|-0410 =
CAVITY. 2l. REFRIGERATION UNITS SHALL BE PROVIDED W/ AN ACCURATE, READILY- VISIBLE THERMOMETER, X
Jd.  CART CORRALS (AT PARKING LOT) 0. PROVIDE STAINLESS STEEL SPLASHGUARD, 18" HIGH AT UTENSIL SINK, 6" HIGH AT HAND SINK, DEPTH OF HAVING SHELVING THAT IS NON-ABSORBENT, NON- CORRODIBLE, EASILY CLEANABLE, ¢ SHALL MEET 25. CONTRACTOR TO PROVIDE (2) BICYCLE LOCKERS AT 2 LOCATIONS. EACH LOCKER SHALL BE '
K. LOCKERS AT BREAK ROOM FIXTURE. ALL APPLICABLE NSF/ ANSI REQUIREMENTS. 4-BICYCLE CAPACITY  AS MANUFACTURED BY AMERICAN BICYCLE SECURITY BIKE STORAGE 5
L. CASE GUARDS LOCKERS, FIBER-REINFORCED COMPOSTIE, HORIZONTAL PARKING, MODEL 302, T4-1/2" X 49" X 34-1/2", o
M. FLOOR-MOUNTED CART BUMPERS Il ALL EQUIPMENT FLASHING & BACKSPLASHES ARE TO BE ADEQUATELY SEALED TO THE WALL & TO 22. REFRIGERATION CASE SETTING SHALL BE BY RC. ALL UNDERGROUND TRENCHING ¢ BACKFILL SHALL MEDIUM GRAY, TOTALING 8 LOCKERS. )
N.  GENERATOR SET ABUTTING EQUIPMENT, OR MOVED ANAY FROM THE WALL &" FOR EVERY 4 FT OF EQUIPMENT FRONTAL BE BY 6.C. 5
O. ELECTRICALGEAR PONERWALLAND-FPANEES LENGTH, OR AWAY FROM EACH OTHER. 26 CONTRACTOR T5-PROUDE - ANGINGTALL FIRN S-INGS- AT WA NG AREA: g
. 23. CHECKSTANDS SHALL COMPLY TO CURRENT ACCESSIBILITY STANDARDS SET BY THE 2015 ADA A. BENGH—I8' X 31 % a" ¢ ONGRETE-BENGH [T
5. NORTHGATE MARKET'S VENDOR TO SUPPLY AND INSTALL --- 6.C. TO COORDINATE WORK: 12.  ALL HAND SINKS AT EACH DEPT. SHALL BE PROVIDED W/ SINGLE-USE SOAP DISPENSERS, PAPER STANDARDS FOR ACCESSIBLE DESIGN, TO INCLUDE BUT NOT LIMITED TO THE FOLLOWING MODEL: TF 502t COLOR B-6 AEATHERSTONE BROWN S n
A. BENGH TOWEL DISPENSERS & TRASH RECEPTACLE. REQUIREMENTS: MANUFAGTURER—NAUSAL-THEE ING. ©
B. BIRERASK A. DESIGNATED ACCESSIBLE CHECKSTANDS ARE CHECKSTANDS # |, # 2 AND # [0. T (BO0)-388-8728 AND{1i5)-359-3/2} S
C. SALES FLOOR DISPLAY MERCHANDISERS 13. MOP SINK SHALL BE NON-POROUS JANITORIAL SINK. JANITOR'S ROOM SHALL BE EQUIPPED W/ B. PROVIDE INTERNATIONAL SYMBOL OF ACCESSIBILITY VISIBLE TO THE CUSTOMER PER DETAIL # FA{H5)-355-4627F @
s)
07/18/2016
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